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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOMSMAKERS'  CHAT  Tuesday,  OctolDer  18,  I93S 

(FOR  BRO-iDCAST  USE  OFLY) 

Subject:  "qiJESTIONS  iU^D  AESWERS."  Information  from  the  Office  of  Experiment 
Stations,  United  States  Department  of  Agriculture. 
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Department  of  Agriculture  men  wiio  keep  tats  on  prices  and  supplies 
say  that  pork  is  going  to  he  more  plentiful  during  the  coming  year.  Much 
more  of  this  favorite  cold-weather  neat  will  "be  on  the  market  and  prices 
v;ill  he  lower.    Usually  pork  is  cheapest  in  Fehruary  hut  already  you've 
proh3.hly  noticed  that  you  are  paying  less  for  it. 

So,  listeners,  this  seems  the  right  time  to  answer  some  pork  questions 
that  have  heen  coming  in  from  time  to  time.     To  hegin  with,  here  are  a  few 
queries  ahout  roasting  pork  with  answers  from  Alice  Childs  who  made  a  long 
study  of  pork  cookery  at  the  Minnesota  Experiment  Station. 

First  question:     "I  -"onderstand  that  for  health  reasons  pork  must  he 
cooked  thoroughly.     How  can  I  he  sure  when  a  pork  roast  is  cooked  to  the 
well-done  stage?" 

Answer:     You  are  quite  right  ahout  cooking  pork  thoroughly.     That  is 
the  first  rule  of  pork  cookery.    As  for  how  to  he  sure  it  is  cooked  well-done, 
a  meat  thermometer  is  the  answer.     Most  hardware  and  kitchen- supply  stores 
have  meat  thermometers  for  sale  nowadays.     The  thermometer  goes  right  down 
into  the  center  of  the  roast.     You  make  a  hole  for  it  v;ith  a  skewer.    ^Ind  you 
talkie  care  that  the  thermometer  hulh  is  in  the  lean  of  the  meat,  not  in  the 
fat  or  against  hone,    '.'/hen  the  thermometer  registers  I85  degrees  Fahrenheit, 
the  roast  is  well-done,  whether  it  is  a  loin,  fresh  shoulder,  fresh  ham, 
or  hutt. 

Second  question:     "Should  a  roast  of  pork  he  covered  during  cooking?" 

Answer:     No.     Roasts  cooked  in  an  open  pan  are  m.ore  attractive  and 
have  hetter  flavor  than  those  cooked  in  a  covered  pan. 

"\fnat  ahout  putting  a  little  water  in  the  roasting  pan?" 

Miss  Childs  says  no.     She  says  roasts  cooked  without  additional  water 
are  more  juicy  and  hetter  in  flavor. 

Here's  an  inquiry  ahout  when  to  put  salt  on  the  roast:     "Is  it  hetter 
to  season  a  pork  roast  at  the  heginning  or  at  the  end  of  cooking?" 
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Cooks  often  disagree  on  the  answer  to  this  question.     Some  believe 
that  "because  salt  draws  out  juices,  meat  should  not  he  salted  until  it  is 
done.     Miss  Childs  thinks  that  since  not  much  surface  of  the  meat  is  exposed 
and  since  the  juice  that  comes  out  will  go  into  gravy  anyway,   salting  at  the 
start  of  cooking  is  all  right.     Many  people  like  the  flavor  it  gives  to  the 
meat  even  though  it  doesn't  penetrate  very  far  into  the  roast.    A  half  tea- 
spoon of  salt  to  a  pound  of  meat  is  ahout  the  right  amount  for  pork  roasts. 
Mixing  the  salt  with  a  little  powdered  cinnamon  or  cloves  gives  an  even  hetter 
flavor.     Suh  the  salt  into  the  meat  after  the  meat  is  in  the  roasting  pan. 

"What  about  putting  flour  on  the  surface  of  the  meat?"     Some  cooks  do 
this  to  hold  in  meat  juices  and  make  a  brown  crust  over  the  roast.  Miss 
Childs  thinks  roasts  are  better  without  flouring.     She  says  flour  is  likely 
to  scorch.     Some  housewives  say  that  unless  they  flour  a  roast,  the  gravy  is 
too  pale.     The  way  to  get  around  this  is  to  brown  the  flour  in  the  drippings 
before  adding  the  water  for  gravy. 

Now  what  about  basting  a  roast  as  it  cooks?    You  remember  how  Grand- 
mother used  to  take  her  cup  of  fat  and  water  and  faithfully  ladle  this  liquid 
over  the  roasting  meat  every  half  hour  or  so.    ■'A'ell,  it  seems  that  today's 
cook  no  longer  bastes  her  roast.     Miss  Childs  says  you  get  a  better  roast 
with  no  basting. 

Finally  about  searing  your  roast:     "Is  it  better  to  cook  meat  at  a  high 
temperature  first  and  then  reduce  the  heat,  or  cook  it  at  a  constant  moderate 
temperature?" 

You  v;on't  go  wrong  either  way,  says  Miss  Childs.     The  advantages  of 
searing  are  that  you  develop  aroma ,  improve  the  flg.vor  of  the  outside  of  the 
meat,  and  probably  make  a  better  looking  roast.    But  roasts  that  are  no t 
seared  first  keep  more  of  their  juices.     You  see,   the  meat  cookery  studies 
have  disproved  the  old  theory  that  searing  meat  keeps  in  juices;  actually 
it  does  just  the  contrary. 

Another  listener  inquires  whether  there  is  any  advantage  in  cooking 
pork  roasts  in  a  "drip-drop  kettle"  or  Dutch  oven  on  top  of  the  stove  rather 
than  in  the  oven. 


Mi 3s  Latzke  of  the  North  Datota  Station  found  that  one  of  these  heavy 
metal  cor'cers  with  a  tight  cover  used  on  top  of  the  stove  was  very  economical 
in  cook:.r ^  c-n-iall,  tender  and  less  tender  cuts  of  pork  as  well  as  beef  and  veal. 
She  sayt  •i'oasting  in  a  Dutch  oven  on  top  of  the  stove  saves  about  seven-eighths 
of  the  fuol  that  you  would  use  in  oven  roasting.     If  you  have  an  electric  or 
gas  stove,  top-stove  cooking  is  especially  economical  because  so  much  heat  is 
used  in  heating  the  large  oven.     The  meats  best  adapted  to  Dutch  oven  cooking 
are  small  pork  loin  or  shoulder  roasts,  veal  roasts  and  less  tender  beef  cuts 
cooked  well  done. 

Last  question:     ">lhere  can  I  get  printed  information  on  cooking  pork?" 

Answer:     From  your  State  College  or  from  the  United  States  Department 
of  Agriculture.     The  Department  of  Agriculture  has  3  free  leaflets  on  the 
subject:     They  are  Leaflet  ^5,  "Pork  in  Preferred  Ways,"  Leaflet  81,  "Cooking 
Cured  Pork,"  and  AI-39,  "Cook  Pork  and  Its  Products  Thoroughly."    All  these  3 
are  free.    'Vrite  to  the  United  States  Department  of  Agricxilture  at  Washington, 
D.  C. , for  them. 


